Food Employee Reporting Agreement
Preventing Transmission of Diseases through Food by
Infected Food Employees

The purpose of this agreement is to ensure that Food Employees and Applicants who have received a
conditional offer of employment notify the Person in Charge when they experience any of the conditions

{;‘lsted so that the Person in Charge can take appropriate steps to preclude the transmission of foodborne
illness.

| AGREE TO REPORT TO THE PERSON IN CHARGE:
SYMPTOMS

Diarrhea

Fever

Vomiting

Jaundice

Sore throat with fever

Lesions containing pus on the hand, wrist, or an exposed body part
(such as boils and infected wounds, however small)

MEDICAL DIAGNOSIS

Whenever diagnosed as being ill with Salmonelia Typhi (typhoid fever), Shigella spp. (shigellosis),
Escherichia coli 0157:H7, hepatitis A virus, Entamoeba histolytica, Campylobacter spp., Vibrio cholera
spp., Cryptosporidium parvum, Giardia lamblia, Hemolytic Uremic Syndrome, Salmonella spp. (non-typhi),
Yersinia enterocolitica, or Cyclospora cayetanensis.

U ol ol e

PAST MEDICAL DIAGNOSIS

Have you ever been diagnosed as being ill with one of the diseases listed above?
If you have, what was the date of the diagnosis?

HIGH-RISK CONDITIONS

1. Exposure to or suspicion of causing any confirmed outbreak of typhoid fever, shigellosis, E. coli
0157:H7 infection, or hepatitis A

2. A household member diagnosed with typhoid fever, shigellosis, illness due to E. coli 0157:H7, or
hepatitis A

3. A household member attending or working in a setting experiencing a confirmed outbreak of
typhoid fever, shigellosis, E. coli 0157:H7 infection, or hepatitis A

I have read (or had explained to me) and understand the requirements concerning my responsibilities under 105
CMR 590/1999 Food Code and this agreement to comply with the reporting requirements specified above involving
symptoms, diagnoses, and high-risk conditions specified. | also understand that should | experience one of the
above symptoms or high-risk conditions, or should | be diagnosed with one of the above illnesses, | may be asked
to change my job or to stop working altogether until such symptoms or illnesses have resolved.

| understand that failure to comply with the terms of this agreement could lead to action by the food establishment
or the food regulatory authority that may jeopardize my employment and may involve legal action against me.

Applicant or Food Employee Name (please print)

Signature of Applicant or Food Employee Date

Signature of Permit Holder or Representative Date

This is a model form created by MA Dept. of Public Health which is offered as a tool for industry to use to aid in compliance with 105 CMR
590.003(C) and Food Code 2-201.11 The use of this form is voluntary and is not required by state regulation. Revised: 5/8/2001



Théa Thuan Khai Bao ciia Nhan Vién Am Thyc
Ngén Ngtra Truyén Bénh qua Thirc An do
Nhan Vién Am Thwc Nhiém Bénh

Muyc dich cua théa thugn ndy 13 dé bdo dam ring Nhan Vién Am Thyc va Ngwoi Xin Viéc dwec cho lam cé didu

ki¢n phai théng bdo cho Ngudi C6 Tréch Nhigm biét khi thiy c6 moli tinh trang néo ligt ké ra day dé Nguoi C6

t'l",r:fchéNhiem c6 thé thyc hién hanh déng thich ddng nham loai trir trwére vige truyén lan vi trang bénh nim trong
e dn.

TOI DONG Y KHAI BAO CHO NGU'('l CO TRACH NHIEM:

TRIEU CHUNG:

. Tiéu chay

Néng sot

Oi mira

Vang da

Pau cb v&i néng so6t

Vét I& c6 mu noi tay, cwdm tay, hodc phan 19 ra ngoai cia than thé (nhw myc mua va vét thwong &
loét, mgc du nho)

CHAN DOAN Y TE

B4t cir khi nao chin doan bj bénh Salmonella Typhi (dau ban cua), Shigella spp. (kiét ly), Escherichia coli 0157:H7,
sidu vidm gan A, Entamoeba histolytica (mét loai bénh kiét), Campylobacter spp. (dau bung, tiéu chay) Vibrio
cholera ssp. (bénh djch ta), Cryptosporidium parvum (ky sinh tring), Giardia lamblia, hoi chirng Hemolytic Uremic,
Salmonelia spp. (khéng thudc ban cua), Yersinia enterocolitica, hodc Cyclospora cayetanensis.

CHAN POAN Y TE VE TRUOC
C6 bao gi® ban bj chdn doan cé mét trong cac chirng bénh néi trén khéng?
Néu cé, cho biét ngay chan doan d6?

TINH TRANG NGUY HIEM CAO
1. Tiép xac hay nghi ng& gay ra mei byc phat dwec xac nhan vé dau ban cua, shigellosis (kiét ly), nhiém
E.coli 0157:47, hodc viém gan A
2. Mot ngwdi trong gia dinh chan doan bj ban cua, shigellosis, bgnh do E.coli 0157:47, hodic viém gan A
3. Mot ngwdi trong gia dinh tham dy hay lam viéc trong mét noi béc phét dwere xac nhin vé ban cua,
shigellosis, nhiém E.coli 0157:47, hogc viém gan A.

posoN

T6i c6 doc (hodc dwgc nghe gidi thich) va hiéu céc doi héi lién quan d@én trach nhiém cua t8i thé theo B9 Luat Thye Pham
s6 105 CMR 590/1999 va théa thuan nay dé tuan hanh theo doi héi khai bao ni trén lign quan dén triéu chirng, chén
doan, va tinh trang nguy hiém cao dwgc néi rd. Téi ciing hidu Ia néu t6i cam thay co mét trong cac tri¢u chirng hodc tinh
trang nguy hidm cao néi trén, hogic néu t6i bi chan doén c6 mét trong cac bénh trén, t6i c6 thé dwec yéu cu dbi cong vige
hosc ngwng h8n cdng viéc cho dén khi cac triéu chieng hay bénh d6 cham dt.

T6i hidu Ia néu khéng tuan hanh diéu khodn cla thda thuan nay thi toi 4 thé bj co so thyc phdm hodc thdm quyén diéu
hep thye phdm dwa ra hanh ddng phwong hai cho viéc lam cla t6i va lién quan dén kién tung phap ly dbi véi toi.

Tén cuia Ngwdi Xin Vigc hay Nhan Vién Am Thye (xin viét chi® in)

Chir ky ciia Ngw&i Xin Viéc hay Nhan Vién Am Thyc Ngay

Chir ky ciia Ngw&i C6 Gidy Phép hodc Dai Dién Ngay

Day |a mdt mau gidy do Ban Sirc Khde Cong Cong MA soan théo ra cho kj nghé s dyng nhim tuan hanh ding theo diéu 105 CMR
580.003(C) va Bd Luat Thyc Phém 2-201.11. Viéc siv dung méu nay la tw nguyén va khang do quy lut tidu bang doi hoi. Duyét lai: Ngay
8 théng 5, 2001
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ZUHPWVNTIKG avapopdg yia Toug UTTAAANRAoug
ETAIPIWV TPOPiHWV
MpoAnyn yia Tn peTddoon aoBEeVEIWV PECW TPOPIHWY aTTd
UTTGAANAOUG ETAIPIWV TPOPIUWY TTOU £XOUV HOAUVOEI

Q OKOTOC TN naeodaag: ouppwviag sival va e§aopaliorei 611 of umdAAnAor sraipitiv Tpoiuwv, aAAd kai
ooot éxcguv umofBdAAer airnor xai roug pooeépbnke epyacia uré 6poug ot raipia rpopiuwy, 6a
EVIUEPWOOUV TOV YITEUOUVO OF ITEPITTTWON TTOU TapouoIGooUV OTTOIaSHTTOTE arré TIS TABoEIS TTou

mrparie'svml TapaKdrw, wore o Ymevbuvog va AdBel ra amapaitnra pérpa yia va amrokAsioer 1 peradoorn
TPOPIKWV ATBEVEIWY.

LYMOQNQ NA ANA®EPQ ZTON YMNEYOYNO:

ZYMITOMATA

. Awgppoiag

MNMupetov

Eperov

‘Ixrepou

MovoAaigou CUVOBEUGHEVOU ATTO TTUPETO

AMOIWOEWY TTOU TEPIEXOUV TTUO OTA XEPIA, OTOUG KAPTTOUG 1| OE EKTEBEIHEVA MEPT TOV OWHATOS
(6mrwg Sobijves kar poAvopéva Tpavuara, ave§dprnra amé ro péysog roug)

IATPIKH AIATNQZH

Kda0e popd rov oag yiveral Siayvwon yia acbéveia awré Salmonella Typhi (Tu@oeidrig TTupeToc),

Shigella spp. (owykéAwon), Escherichia coli 0157:H7, 16 Tng nwarindag A, Entamoeba histolytica,
Campylobacter spp., Vibrio cholera spp., Cryptosporidium parvum, Giardia lamblia, aipoAuTIKO oUupaIpIKO
ouv3popo, Saimonelia spp. (T7rAnv Tupoe1d0Ug), Yersinia enterocolitica i Cyclospora cayetanensis.

IZTOPIKO IATPIKHZ AIATNQXHZ

Zag éxel Yivel TToTé Sidyvwon yia Kawola a1rd Tig wpoavapepBeioes acBéveieg;
Av vai, woia frav 1 nuepopnvia Tng didyvwong;

XYNOHKEZX YWHAOY KINAYNOY

1. 'Ex0eon ot TUX6V Siayvwopévn EmMSnpia TUQoeISoUg TTUpeToU, alykéAwong, Aoipwing améd
E. Coli 0157:H7 i} nmarindag A, 1j umowia yia WpoKANoH TwV avwTépw.

2. 'Exel yivel Sidyvwon o€ HAOG TOU VOIKOKUPIOU Tag Vit TUQOEISH TTUPETS, O1YKEAWOT, aoBEveia
o@eINdpevn o€ E. coli O157:H7 i nmarinda A.

3. MEAOG TOU VOIKOKUPIOU 0ag ETIOKETTETAI 1} EpYaleTal o€ WEPIBGAAOV 6TTOU TTaPOUCIATTNKE Slayvwouévn
emdnpia TuposiBoug TTUpeToU, alykéAwonsg, Aoipwgng amd E. coli 0157:H7 /| nwarindag A.

SopON

A1dBaoa (1) pou e€fynoav) Kal KATavow TIG ATTAITACEIS TTOU GPOPOUV TiG EUBUVEG HOU TTOU TTIPOKUTITOUV a6 TOV
Kwdika Tpogipwv 105 CMR 580/1999, KaBWs Kal TO TTApOV CUHPWVNTIKG, YIa CUBHOPPWON YE TI ATTAITACEIS Yia
avapopd TTou TTPOadIoPIcTNKAY aVWTEPW KAl APOPOUV Ta GUHTITWHATA, TIG IYVWOEIS KAl TIG KATAOTATEIS UpnAoy
KIvSUVOU Trou TrpoodiopioTnkav. Emiong katavow 6Tl Ge TTEPITITWON TIOU HOU TTApOUCIACTE éva aTmé Ta Tapamavw
OUNTITWHATA ) KATAOTACEIG UWNAOU KIVEUVOU 1} O€ TIEPITITWON TIoU Pou yivel BIGyvwon Yia KATToia aTré Tig avwTépw
aoBéveieg, evBexopévwg va pou {ntnBei va aAagw Béan epyaciag ) va diakéyw TeAiwg TNV epyacia pou WOoTToU va
UTTOXWPAOOUV QUTE Ta CUHTITWHATA 1} O aoBEVEIES. .

Kartavow 6Tl og TepITITWoTn Trou SEv CUHKOPQWOW HE TOUG OPOUS TNG TTApoUoag CUHPUVIAS, TO YEYOVES auTo
pTropel va 0BnyROE! 0T AfjYn EVEPYEIV AT PEPOUG TOU 1I5pUKATOG TPOPIHWY 1 TWV apXWwV EAEYXOU TPOPIPWY TToU
gvBéxeTal va Bécouv ot KIvBUvo T BEaN £pYaciag Bou kai va TEPIAGUBAVOUY VOHIKEG KUPWOEIG EVAVTIOV JOU.

OVORATEMWVUHO aiToUVTa 1} UTTAAANAOU Tpogipwy (oOAoypdpwg)

Ywoypagri aitolvra fj urrdAAnAou Tpogipwy Huepounvia

Ymoypagn Karéxou &Selag 1j EKITPoocWwITOU Huepopnvia

To Tapév amoTeAel TIpOTUTIO EVIUTTO TIou JUVTAXBNKE aTré To Turpa Anpudoiag Yyelag Tng Maoaxousimmng kal TIROTPEPETAN WG EpYaheio
Trou Ba xproiHoToInBel WoTe va oupBaMe oTn cuppdpewon pe 1o CMR 580.003(C) kai 1o Kwdika Tpogipwy 2-201.1 1. H xprion Tou
TIapAVTCS EVIUTIOU Elval TTPOGIPETIKA Kai Bev EMBAAMETQI aNT6 TOUG TTONITEIGKOUS kavovigpoUg. AvaBewpnon: 5/8/2001
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CornaweHue o npegoctaBneHmn nHopmauum

B Uensx npefoTepalleHns pacnpocTpaHeH!st MHDEKLMOHHBIX XKenya04Ho-
KULeYHbIX 3abonesanuii paboTHUKaMu NULLEBOI OTpacnu.

Liens danHoz0 coznawenus: pa6omHuku nuuieeol ompacnu u nuya, NONyyuewue NpuanaweHue Ha paGomy,
06s13aHb1 UHPOPMUPOBaML GOSKHOCMHOE TUYO O HaNUYUU OUAZHOCMUPOBAHHLIX HENYOOHHO-KUWEYHBIX
3a6oneeanuii unu ux cCUMNMOMOE, 8 UeJIAX C80e8PEMEHHO20 NPUHAMUS Mep 10 NPedomepauleHuIo
pacnpocmpareHus uHeKyuu Yepes nuuesblie NPodyKmal.

1 cornaceH nHdgopMupoBaTbL AOMKHOCTHOE NINLO, €CAU UMEIOTCH:

CUMITTOMbI

1. [Auapesn

2. Bebicokas Temnepartypa
3. Psota

4. Xenrtyxa

5. BocnaneHue ropna, conpoBoXAaloLeeca TeMmnepaTypon
6. I'Hoﬁ)uoe nopaxeHue TkaHeW pyk (Hanpumep, hypyHKYR unu eocnasneHHas paHa, 6He 3agUCUMOCMU Om
pa3mepa

ANATHOCTUPOBAHHbBIE 3ABOJIEBAHUA

KuweuHbte nndrexunn Salmonella Typhi ( 6piownon Tud), Shigella spp. (wurennes, cansmonennes), Escherichia
coli 0157:H7 [awepuxuo3s, anapesn], hepatitis A virus [renatur A}, Entamoeba histolytica [ame6Han guzeHTepus],
Campylobacter spp. [kamnuno6akTepuo3s, ractpoantepurl, Vibrio cholera spp. [xonepal, Cryptosporidium parvum
[kpunTocnopwawo3s), Giardia lamblia [nam6nuos, nopaxeHue aBeHaguaTUnepcTHom kuwku], Hemolytic Uremic
Syndrome [cunapom remonuTuyeckon ypemuu], Salmonella spp. (napamd), Yersinia enterocolitica [wepcununos,
ractpoaHrepokonut], or Cyclospora cayetanensis [anapes].

UCTOPUSI 3ABOJIEBAHUUA

Ctpapanu nu Bbl KOrAa-méo oAgHUM M3 NepevUcIeHHbIX 3abonesaHnin?
Ecnu aa, To koraa UMeHHo?

yclnioBus nOBbILLEHHOIO PUCKA

1. Mpe6uiBanne Unn Nnoaoc3peHne Ha npebbiBaHne B paitoHe NOATBEPKAGHHOW BCNbIWKY THda, wurennesa,
3lepuxuo3a unu renatura A

2. neH ceMbi, Gonelowmii TMHOM, WUrenne3om, Wepuxno3oM UNM renaTuTom A

3. UYneH cemby, paboTalowmi unu npebbiBaloLWmii B paiioHe NOATBEPXAGHHOW BCNbLIWKM TM(a, wurennesa,
Jawepuxuosa unu renatura A

A npoyen (UNu MHe NPOYNTaNU) BbILIEUINOXKEHHOE U OCO3HAN CBOIO OTBETCTBEHHOCTL U HEOGXOANMOCTL NPeAoCTaBNeHUs
UHPOPMAaUMK O BhilLENEepeYNCNeHHbIX 3a6oneBaxmnax, CMMNTOMax 3abonesaxuin U yCnosusax NOBLILLEHHOrO puUcka B
cooTBeTcTBUM ¢ MonoxeHueM o nuwwesoin oTpacnu 105 CMR 590/1999 n aanHbiv cornateHuem. H Takke NoHMMato, YTo B
Cnyyae HanuuMs Y MEeHsi OHOTO U3 BbilLENepeYNCNEeHHbIX 3a60neBanuii, CUMNTOMOB VNN YCIOBUI NOBBILIEHHOTO PUCKa,
MHe NpeanoXat cMeHuTs paboTy unu npekpaTuTe paboTy ao Tex nop, noka sabonesarine He GydeT uaneyeHo.

£ noHumato, YTo NpeaocTasneHue NOXHON uHopmauMKn NO NYHKTaM AAHKOrO COrnatleHna MoXeT nosneys 3a coboii
npueneveHune K yl’OIlOBHOﬁ OTBETCTBEHHOCTH, a TalKe aAMUHUCTPaTUBHLIE Mepbl, CTaBAWMKE NOA yrposy Mol patory.

PaBoTHMK UK NPeTeHAEHT Ha AOMKHOCTb, UMA (NevaTHbIMKU GyKBaMK)

PaboTHUK unu NpeTeHAeHT Ha AOMKHOCTL, NOANUCH Dara

Moanuck BRagenbua NUWEBOro NPeAnpPUATAA UMK ero NpeAcTaBuTeNs Pata

[DanHan (opma paspabotaHa YnpaBneHuem oBIIECTBEHHOrO NUTaxuA Wrarta MaccadyceTc U NpeanaraeTc B kavectee ofpasua B uensx
cooTeeTcTeus TpeGosanuam 105 CMR 1 MNonoxexus o nuwieson otpacnu 580.003 2-201. Ucnonb3osaHue AaHKOM hopMbl He ABNAETCA
obs3aTensHbIM U He NpeaycMaTpyUBaeTCA 3aKkoHamu wrara. fononHeHua sHeceHy! : 5/8/2001
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FCH (Shigella spp.) (FWKHEH - shigellosis)  A&HR#FE (Escherichia coli) O157:H7 B, BHKRE
BYe. BWHL P E (Entamoeba histolytica) . &% #i#F& (Campylobacter spp.). &Z# JUEF (Vibrio cholera
spp.). BT H (Cryptosporidium parvum). B EHFEAEH (Giardia lamblia). ¥MERBLEEE
(Hemolytic Uremic Syndrome). /75 (Salmonella spp.-- non-typhi). &4/5% X B #H (Yersinia
enterocolitica). 74 (Cyclospora cayetanensis).
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Clean-up and Disinfection for
Norovirus (“Stomach Bug”)

THESE DIRECTIONS SHOULD BE USED TO RESPOND TO ANY VOMITING OR DIARRHEA ACCIDENT

c.
d.

Note: Anything that has been in contact with vomit and diarrhea should be discarded or disinfected.

Clean up

Remove vomit or diarrhea right away!

* Wearing protective clothing, such as disposable gloves, apron and/or mask, wipe up
vomit or diarrhea with paper towels

e Use kitty litter, baking soda or other absorbent material on carpets and upholstery
to absorb liquid; do not vacuum material: pick up using paper towels

* Dispose of paper towel/waste in a plastic trash bag or biohazard bag

Use soapy water to wash surfaces that contacted vomit or diarrhea and all nearby

high-touch surfaces, such as door knobs and toilet handles

Rinse thoroughly with plain water

Wipe dry with paper towels

DON'T STOP HERE: GERMS CAN REMAIN ON SURFACES EVEN AFTER CLEANING!

Q Disinfect surfaces by applying a chlorine bleach solution

a.

h.

C.

Steam cleaning may be preferable for carpets and upholstery. Chlorine bleach could permanently stain these.
Mixing directions are based on EPA-registered bleach product directions to be effective against norovirus.

For best results, consult label directions on the bleach product you are using.

Prepare a chlorine bleach solution

Make bleach solutions fresh daily; keep out of reach of children; never mix bleach solution with other cleaners.

IFHARD SURFACES ARE AFFECTED...

e.g., non-porous surfaces, vinyl, ceramic tile,
sealed counter-tops, sinks, toilets

3[4 1

CUP OF + GALLON
CONCENTRATED WATER
BLEACH

CONCENTRATION ~3500 ppm
IF USING REGULAR STRENGTH BLEACH (5.25%), INCREASE THE AMOUNT OF BLEACH TO 1 CUP.

Leave surface wet for at least 5 minutes
Rinse all surfaces intended for food or mouth contact with plain water before use

Wash your hands thoroughly with soap and water
Hand sanitizers may not be effective against norovirus.

Facts about
Norovirus

Norovirus is the leading cause

of outbreaks of diarrhea and
vomiting in the US, and it spreads
quickly.

Norovirus spreads by contact with
an infected person or by touching

a contaminated surface or eating
contaminated food or drinking
contaminated water. Norovirus
particles can even float through the
air and then settle on surfaces,
spreading contamination.

Norovirus particles are extremely
small and billions of them are in
the stool and vomit of infected
people.

Any vomit or diarrhea may contain
norovirus and should be treated as
though it does.

People can transfer norovirus to
others for at least three days after
being sick.

IF CLOTHING OR OTHER

FABRICS ARE AFFECTED...
* Remove and wash all !
clothing or fabric that

may have touched
vomit or diarrhea

* Machine wash these
items with detergent, hot water
and bleach if recommended,
choosing the longest wash cycle

* Machine dry

Scientific experts from the U.S. Centers for Disease Control and Prevention (CDC) helped to develop this poster.
For more information on norovirus prevention, please see http://www.cdc.gov/norovirus/preventing-infection.html.

T

=

waterandhealth.org

disinfect-for-health.org

neha.org

co.somerset.nj.us/health

== American’

Chemistry

WATER QUALITY & Council
HEALTH COUNCIL™

americanchemistry.com

&

cfour.org

Updated March, 2015



Limpieza y desinfeccion para
los norovirus (“gripe estomacal”)

ESTAS INDICACIONES DEBEN USARSE PARA REACCIONAR ANTE CUALQUIER ACCIDENTE DE VOMITO O DIARREA.

Nota: Todo aquello que haya estado en contacto con el vomito o la diarrea debe descartarse o desinfectarse.

0 Limpie
a. Retire de inmediato el vomito o la diarrea.
¢ Use ropa protectora, como guantes desechables, delantal o mascara, limpie el vomito o |a diarrea
con toallas de papel.

¢ Use sepiolita, bicarbonato de sodio u otro material absorbente en las alfombras ylos tapizados
a fin de absorber el liquido; no aspire el material: recéjalo con toallas de papel.

¢ Deseche las toallas de papel o los residuos en una bolsa de plastico para basura o en una bolsa
para material bioldgico peligroso.

b. Use agua con jabon para lavar las superficies que estuvieron en contacto con el vomito o la
diarrea y todas las superficies cercanas de contacto mas frecuente, tales como las perillas de las
puertas y las manijas de los sanitarios.

c. Enjuague cuidadosamente el piso solo con agua.

d. Seque frotando la superficie con toallas de papel.

NO SE DETENGA AQUI: los gérmenes pueden permanecer en las superficies incluso después de haberlas limpiado.

Desinfecte las superficies aplicando una solucién de blanqueador con cloro
Para el caso de las alfombras y los tapizados, es posible que se prefiera la limpieza al vapor. El blanqueador con
cloro podria dejarles manchas permanentes. Las instrucciones de mezcla estan basadas en las indicaciones de los
productos blanqueadores registrados en la Agencia de Proteccion del Medio Ambiente (Environmental Protection
Agency, EPA) de EE. UU. para ser eficaces contra los norovirus.

Para obtener mejores resultados, consulte las indicaciones de la etiqueta del producto blanqueador que esté
utilizando.

a. Prepare una solucion de blanqueador con cloro.
Prepare una solucion de blanqueador nueva cada dia. Manténgala fuera del alcance de los nifios. Nunca
mezcle la solucion de blanqueador con otros limpiadores.

SI SE AFECTARON SUPERFICIES DURAS...
por ejemplo, superficies no porosas, vinilo, mosaicos
de ceramica, encimeras selladas, lavabos e inodoros

3/4 4+ 1
TAZA DE BLANQUEADOR GALON DE AGUA
CONCENTRADO

CONCENTRACION: ~ 3500 ppm
SI UTILIZA UN BLANQUEADOR DE CONCENTRACION NORMAL (5.25 %), AUMENTE LA CANTIDAD DE BLANQUEADOR A 1 TAZA.

b. Deje la superficie himeda durante 5 minutos como minimo.
Enjuague solo con agua todas las superficies destinadas a estar en contacto con la comiday la boca
antes del uso.

Lavese minuciosamente las manos con agua y jabon
Es posible que los desinfectantes para las manos no sean eficaces para combatir los norovirus.

Datos solgre
los norovirus

Los norovirus constituyen la causa
principal de los brotes de diarrea y
vomitos en Estados Unidos y se
propagan con rapidez.

Los norovirus se contagian al
estar en contacto con una persona
infectada, al tocar una superficie
contaminada, al consumir alimentos
contaminados o al beber agua
contaminada. Las particulas de

los norovirus incluso pueden
encontrarse suspendidas en el
aire y luego establecerse en las
superficies, expandiendo la
contaminacion.

Las particulas de los norovirus son
extremadamente pequefas y miles
de millones de ellas se encuentran
en las heces o en el vomito de las
personas infectadas.

Cualquier vomito o diarrea puede
contener norovirus y debe tratarse
como si asi fuera.

Las personas pueden contagiar los
norovirus a otras durante al menos
tres dias después de haber estado
enfermas.

SI SE AFECTARON LA
ROPA U OTRAS TELAS...

e Quite y lave toda la
ropa o las telas que
pueden haber estado
en contacto con
vomito o diarrea.

e Lave a maquina estos elementos
con detergente, agua caliente y
blanqueador, si fuese recomendado,
y elija siempre el ciclo de lavado
mas largo.

* Seque a maquina.

Expertos cientificos de los Centros para el Control y la Prevencion de Enfermedades
(Centers for Disease Control and Prevention, CDC) de Estados Unidos ayudaron a crear este péster. Para obtener mas informacion

sobre la prevencion de los norovirus, consulte http://www.cdc.gov/norovirus/preventing-infection.html.
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